Agricultural Marketing Service, USDA

under sections 408, 409, and 706 of the
Federal Food, Drug, and Cosmetic Act.

Plant. Any place of business where
egg products are processed.

Processing. Manufacturing of egg
products, including breaking eggs or
filtering, mixing, blending, pasteur-
izing, stabilizing, cooling, freezing,
drying, or packaging egg products at
official plants.

[58 FR 42428, Aug. 9, 1993, as amended at 65
FR 64318, Oct. 26, 2000]

8§94.3 Analyses performed and loca-

tions of laboratories.

(a) Samples drawn by a USDA egg
products inspector will be analyzed by
AMS Science and Technology (S&T)
personnel for microbiological, chem-
ical, and physical attributes. The ana-
lytical results of these samples will be
reported to the resident egg products
inspector at the applicable plant on the
official certificate.

(b) Mandatory egg product samples
for Salmonella are required and are ana-
lyzed in S&T laboratories to spot check
and confirm the adequacy of USDA ap-
proved and recognized laboratories for
analyzing routine egg product samples
for Salmonella.

(c) Mandatory egg product samples
for chlorinated hydrocarbons are re-
quired and are submitted by the plant
inspectors on a random basis. These
samples screen for pesticide residues
and industrial chemical contaminants
in egg products.

(d) Samples are drawn by a USDA egg
products inspector to determine poten-
tial adulteration. These egg product
samples may be analyzed for extra-
neous material, color, color additive,
pesticide, heavy metal, microorganism,
dextrin, or other substance.

() The AMS Science and Tech-
nology’s Eastern Laboratory shall con-
duct the majority of laboratory anal-
yses for egg products. The analyses for
mandatory egg product samples are
performed at the following USDA loca-
tion: USDA, AMS, Science & Tech-
nology, Eastern Laboratory (Microbi-
ology), 2311-B Aberdeen Boulevard,
Gastonia, NC 28054-0614.

[58 FR 42428, Aug. 9, 1993, as amended at 59
FR 24325, May 10, 1994; 59 FR 50121, Sept. 30,
1994; 65 FR 64318, Oct. 26, 2000]

§94.4

8§94.4 Analytical methods.

The majority of analytical methods
used by the USDA laboratories to per-
form mandatory analyses for egg prod-
ucts are listed as follows:

(@) Compendium Methods for the
Microbiological Examination of Foods,
Carl Vanderzant and Don
Splittstoesser (Editors), American Pub-
lic Health Association, 1015 Fifteenth
Street, NW, Washington, DC 20005.

(b) Edwards, P.R. and W.H. Ewing,
Edwards and Ewing’s ldentification of
Enterobacteriaceae, Elsevier Science,
Inc., Regional Sales Office, 655 Avenue
of the Americas, P.O. Box 945, New
York, NY 10159-0945.

(c) FDA Bacteriological Analytical
Manual (BAM), AOAC INTER-
NATIONAL, 481 North Frederick Ave-
nue, Suite 500, Gaithersburg, MD 20877-
2417.

(d) Manual of Analytical Methods for
the Analysis of Pesticide Residues in
Human and Environmental Samples,
EPA 600/9-80-038, U.S. Environmental
Protection Agency (EPA) Chemical Ex-
posure Research Branch, EPA Office of
Research and Development (ORD), 26
West Martin Luther King Drive, Cin-
cinnati, Ohio 45268.

(e) Official Methods of Analysis of
AOAC INTERNATIONAL, Volumes | &
11, AOAC INTERNATIONAL, 481 North
Frederick Avenue, Suite 500, Gaithers-
burg, MD 20877-2417.

(f) Standard Methods for the Exam-
ination of Dairy Products, American
Public Health Association, 1015 Fif-
teenth Street, NW, Washington, DC
20005.

(g) Standard Methods for the Exam-
ination of Water and Wastewater,
American Public Health Association
(APHA), the American Water Works
Association (AWWA) and the Water
Pollution Control Federation, AWWA
Bookstore, 6666 West Quincy Avenue,
Denver, CO 80235.

(h) Test Methods for Evaluating
Solid Waste Physical/Chemical Meth-
ods, Environmental Protection Agency,
Office of Solid Waste, SW-846 Inte-
grated Manual (available from Na-
tional Technical Information Service
(NTIS), U.S. Department of Commerce,
5285 Port Royal Road, Springfield, VA
22161).
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